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Sunflower is an important economic crop worldwide. It is rich in polyunsaturated fats 
(linoleic acid) and monounsaturated (oleic acid) and low in saturates (Anjum et al., 2006). It 
was found that the rate of quality deterioration, such as oxidation, depends on the 
polyunsaturated fatty acid content (Yoshida et al., 1990, cited by Lukešová et al., 2009).  
Roasting is commonly used in sunflower processing (traditional oil production, halva, 
and sunflower nuts). Under the influence of high temperature and in the presence of moisture 
and atmospheric oxygen the processes of oxidation, hydrolysis, polymerization and 
destruction of oils are activated, which leads to changes in the sensory and nutritional 
qualities (Antova and Nenkova, 2008). The primary products of lipid oxidation are hydro 
peroxides that are generally referred to as peroxides. The peroxide value (PV) was taken as a 
measure for the degree of oxidation during the roasting of sunflower seeds.  
The Fe(III)-thiocyanate International Dairy Federation (IDF) method was used. The 
results are graphically represented in Figure 1. The PV of roasted sunflower seeds is ~ two 
times higher as the ones unroasted. Changes in PV values obtained in the present study are in 
good agreement with the previous results reported by Antova and Nenkova (2008), Hassanein 
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